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NEW POWER LIFT 
RIMMER 


| ves Appearance of Your Pies 
ncreases Sales and Profits 


Designed for the larger shops making many custard 
and pumpkin pies, this heavy duty rimmer builds 
up the edges of the shells at the rate of eight per 
minute. The edges of the shells can be either plain 
or crimped and of whatever height desired. Ten 
pies can be rimmed with one of these machines in 
the time it takes to hand rim one pie. The pies will 
all have the same height of rim, have uniform thick- 
ness of rim and have positive eye appeal. Since 
the machine is so easy to operate, it is especially 
recommended where girls are employed. It is easy 
to change from one head to another. All rimmer 
heads fitted to your particular pie plates. 


SPECIFICATIONS 
Candcity 8 pies per minute 
Floor space___.__.__._._._________3 feet x 5 feet 
Height. ____5 feet, 6 inches 
Power % horse power motor 
Finish 2 White enamel 
Weight. os, aoe 800' pounds 


The two pies at the top were trimmed and sealed 
by a Colborme trimmer head, which can be furnished 
for any machine. These pies are very neat and 
attractive. The pie shell at the bottom left has a 
crimped rim, the other a plain rim. Both shells have 
eye appeal, which will increase the sale of your 
pies. A Colborne machine will soon pay for itself 
in saving of material and labor, and in increased 
sale of pies. Modernize your bakery and see how 
your profits increase. 


IMPROVED ECONOMY 
‘{FOOT-LIFT RIMMER 


Speeds Up Pie Production— 
Lowers Costs in Your Shop 

Let a COLBORNE rimmer build up the edges 
of your custard and pumpkin pies so that they 
have uniform height and so that they are 
strong and do not break down in the oven. 
Simply place the rolled pie dough in the pie 
plate, put the pie plate in the pie plate holder, 
push down on the foot pedal which raises 
the dough up to the revolving head, and the 
machine builds up the edges of your pies. 
It is made of steel throughout and equipped 
with ball bearings. Silent in operation. Heads 
for different sizes of pies can be quickly 
changed. Heads for trimming and sealing 
fruit pies in one operation also furnished. 


SPECIFICATIONS 
CONDI Ya ss 8 pies per minute 
Floor space —.. ete 3 feet by 3 feet 


Height ___ ~ ..........5 feet, 6 inches 
Power__ 1/3 horse power motor 
1p 1b}, Unseen Ooh eee eet neerseties seen White enamel 
WO ig Bt te B00 “pounds 


MILK PIE FILLERS 


are very essential for filling your pumpkin and 
custard pies since they take the place of the 
old dipper with long handle system that re- 
quires two men. Only one man is needed to 
run any Colborne Pie Filler. These machines 
are a very fine addition to even the best 
equipped pie bakery. They reduce labor costs 
greatly and improve the appearance of your 
pies because the filling is not spilled on the 
crust. None of the costly filling is spilled on 
the oven hearth or the front of the oven and 


thereby wasted. 


The Improved Milk Pie Filler was added 
to our line of pie machinery so that bakeries, 
which operate in cities where the Board of 
Health is very strict, would have a machine 
which would meet all requirements, Every 
part of the pump, including valves and tubing, 
can be quickly taken apart and sterilized. 
Wrenches and brush furnished. All fillers 
equipped with casters so they can be easily 
moved about in the bakery. 


IMPROVED MILK PIE FILLER 


The Best Way to Fill Soft Pies—Saves Labor and Material 


Because the demand for pumpkin and cus- 
tard pies is so large during the Fall and Win- 
ter, your shop should have the best equipment 
Designed to meet the strict sanitary requirements of the Independent for qucniig them out. 
Milk Dealers Association, this machine has a 35-gallon stainless steel 
tank with cover and has approved pump fittings and gun quickly 
dismantleable for cleaning. Equipped with variable speed for your 
particular kind of custard and pumpkin filling. The filling is kept in 
constant circulation. With one of these new sanitary fillers you can 
keep your costly filling from coming in contact with any foreign matter 
that would impair the sale of your pies. Half horse power motor used. 


APPLE PIE JUICE FILLER 


This machine willpiiip youn non cGpple juice Into your ilesn 
apple pies after/iieylGre=emoved tonmine Oven: 

Light weight fill SRi@iWittounssmcllsice=noles cand one 
small bottom hoiiii@Gtlei provides "even Gisitibullon of ile 
juice which is 9@@RU pressures) | lgger swilch on nonce 
starts and stops SiSWi@njmIGen|) GESshec will Golgallon stain 
less steel tank and sanitary dairy fittings throughout to 
assure easy clagiiiiGu@menellsnOtse spOWer motor Used: 
Cuts time for jUISIGUGpplespies am nwo: 


COLBORNE MANUFACTURING CO. 


157 WEST DIVISIO 


STREET -. : .- CHICAGO, ILLINOLS 


SMALL PIE PLATE WASHER 


For Quick Washing of Pie Plates at Lower Cost 
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